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COMPLETE SPECIFICATION. 


Improvements in the Manufacture of Meat Rolls. 


RECORplii'^ 


I, Hed:.ey Vickehs, of Barnfield, Bury has an imiwrtant bearing' oh its j^^^^^^^}^., 
^iisew lioad, Preshvicli, iu die county ol palatability. Chopped or sliced, meat|hl^^^ 
.\Lancaster, British Subject, do hereby a.relatively coarse texture ^wjtiereas m^^ 
^r^^eclare the nature of this in vention and or hhely shi-edded meat hasr a finel|e^^ 
what manner the saine is to be per-, reaulti^^iru 
med, to be particularly described an:i tasEeTr^y manufacturinj?;^^^ 
" ' th^iiaimer^^ 

has a^^tex ture .dilf.^^^^ Pi^%4C " 
shell -ianrf/the JresuiU^ 
attractive! ■ ' \,- p-^'^^^Ji^H!"- - ^ . 

According to ^e^^&nt^^^ 
method of niai^uf actiu;^^co;ns^^ 
ink a shell of meat'f paste; 

xihSpp^ : or siic^ll^ 

l^l^^Ve^etable origin such as e^gg, tomato inserting a core j^Sf^|<^r^ 
... ^ - _ ^or :,,^ed \,vn^^ 



ertained.Ln and by the. following f^tat^i- 
|ut :— . ' 

his invention relates to improvements 
the .manufacture of meat rolls and the 
ipriession meat is to be understood as 
-^ij^cluding butchers meat, such as beef or 
^^1. as well as pork, fish or the like with 
^ctf^: Without added ingredients of animal 


' ' '^ ^^^^^^^^^ ^^^^^ of'iiore^attractive charac- -Thetts^ll^^ay^^it^ 
: -^^^^'^^l;^^ .^li^^se :hithert<) is cus^^' : ajp^ 

SS^'fc^manT&IScture' n^ either ^^iifterior#^^ll?'^P#i^^ 

: n : ^ ^ „ J. -^«^8|^e with or . without a c ylind ri cal^ m oul d : a^3ph|:^^ 

wholly from coarsely nlacing^^he angf eciient igf 

i^^liopped'or^Hced formed of bollovj ;^:eht^ 

. ^.-^ V . - . quite " ' ^ " ~" " " * ^-"^ 


'wnipiiy iirbra meiat paste ^ 
'-^^ 'i^^^iioth^anffredients or wt 



The method of the present inven- 
ll^S^esults in the production of a meat 
j!^- ; t the different appearances 

;U> >r^^ palatable effects of these two 

/:J^:^mvi types of roll. The expressions 
(■i^^:^".JoMt paste " and coarsely chopped or 
L'y /^,::Rlice(i|meat " as herein employed include 
'>r^ CO having the character of 

r i:Ke^e|i^ containing such other ingre- 
dieViis^as may be desirable. 
VX that it has been proposed 

Vi^yy trK^ianufacture sausages having fancy 
.^^^^llSii^fs iu , cross section (by employing 
' i^iC^^riq^^^ coloured meats. I am aware 

; that it W^also been proposed in ; the .^■.r.-^s^ ... 

manufacture of biscuits, fancy pastry, : ^:Iu^the,dravt^ 
:^ coufectio'neiy and other paste or dough *l^e cqapely;^^^^^ 

. :fobdstuffs. saJusages. pliarmaceuticar pro- : the snr^cejofj^ 
1^15 ducts and the like, to enclose one nnnorfi 

layers of dough within an outer layer, or- manner:as;g^lga|Ee^ 
^^^^ to sandwich them upon each other. So ;t^^e;;SfeeaJ^-pa^^^ 


thus be formed warm J^fiTd^^g^i^^;^ 
harden /by cooling, thgJcc^es^Kw 
inserted warm and allowed'io^iiet^ 
the composite roll, (relaiine is ja Suitable j 
ingredient for ei]^>|^ ^^^^jt^ ^ 

Meat rolls prepdred'^li^c^rdirip^ 
present invention are illusti^t^e^ ■in;^;tliie^^^^ 
accompanying drawings which show thb^ f^rl 
novel appearance of the : products. 


7\ 



■ jiianrier claimed hereinaiter. A-: ^^^; ,v -^-^^^^^JtSlS^®^^ 
■ As , is known the "texture of a foodstuff^ mavj^ beefvC^|al,^ha^ 
■ -\Price 1/-) ' '"'^'-"■'''''^'^ 


341,760 


i&S^ »?ir:Lnts of .t. con.- 
yp'o'tiou in regular prop^^^^^ 

T|.e -^'f^Va er-'^the shell to the 
applying the Tuatei^^ ^^^^ ^^^^ ^ 

. iuner surface ot a ^i""" -^^^ a double 
\modifiecl, if desired, by ^hich 
Walled mould ^J^ -'^hS may be placed. 
Tnlr 'befng wSldraL when the 

Sll has been pl^-d in C^^^^^^^ 
Having now Particularly descn . 

ascertained t^^Vr the's^me is to be 
lIXin'tTaTthat .hat. I cla,n, 

rThe method of manf^tun^ 
voll which consists in -^^i 

form a^P^ESSSA-J"";* the method as 


"i Tnr sliced meat constitutes the 30 
&:nd"ke meat paste tu* core of the 

•^TThe^id as claimed in claims 1 
or 2 in which themgredients^^^^^^ 3^ 
-contain a ^ektiniS hollow 
applied t« *^^^.^f tngi^dients of the core 
;^:fbrptt?:r placed in the hollow , 

receding cW;^-itaI^ 

tM^^S^e^Sii^ 
tffrWedients of the ^^"'L ' are 
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tffF=nrSredieuts 01 tue . - 
Tire iiid1>= a ;„ o warm condition, are 
fhtrsei so that^ cooling the whoie 

^'^^ '^-he mXri manufacturing, meat 

Jthfp«aes:Se\a^ 
substantially as herein illustrated. 
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